illustrated recipes 
from Link's travels 


FOREWORD 


TA te Our gremient pleasure to 
pretent Unis ineredibte collaboration 
Of recipes, Qriwwork, merch, and 
writing, Thanks (0 the wonderful 
work Of 44 condridators and 10 
moderators, we have been able to 
Pepretent 20 different games from 
the Legend Of Zetda franchise in rome 
form, 


Prepare @ seas for yourself and get 
ready Lo dig tn... stliverware in hand 
We hope you enjoy Homemade in 
typate to the fullest, 


~ WK Team 


Disclaimer: Homemade in Hyrule ih a fanmade 
publication and is in no way affiliated with 
OF endorsed by Nintendo Copyright © 2022 
Dy credited contributors. All rights reserved 


CATEGORIES 


sist you in quickly finding 
ee peared covegory of choice 


/ BreAhfAst..reccees 


/ : Lancth.... 


/ Snacks and Appetizers 
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! DIET KEY 


Recipes which have been specified to work with certain diets will have the following 
shorthand indication (s) on their respective recipe page. If no diet is specified, *n/ ae 
will be stated instead. View the recipes On the pages shared below for more details 


v 


Vegetarian 


View pages 9, View pages 6, View pages 45, | View page! 9 
13, 17, 20, 53, 26,30, 34,38, 59, and 62. 17, 20, 25, 26 
, 79, and 8s, 68, and 86. 56, and 79 


j 


/ 


GAME REPRESENTATION KEY 


Game representation for recipes and page art is indicated by a game title's shorthand 
or iconic weapon, Refer to this page as needed as you flip through! 


Cex 


Cadence 
of Hyrule 


ALBW 


A Link 
Between 
Worlds 


HW La TLoz 


Hyrule Link's \ The bergea 
Werriors Awakening of Zelde 
(or Zelde 1) 


Ocerine Phantom 
of Time A Hovrgless 


sT TH Te 


Spirit Triforce Twilight 
Tracks Heroes Princess 
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_ BREAKFAST 


shylo oft Flu rey se at Pancakes 
ith Pumpkin 


Kikhwi Kiwi 
SMOOAHIC BOWL .........c0serssesrennreserersverses 9 


Yuga's Painted Crepes. .......ccceresesereee IO 


abn Ri 
USHPOOM TOE ...,...ccresnecrersrseererneers 13 


SKYLOFT FLUFFY 
CLOUD PANCAKES 
WITH] PUMPKIN 
SAUCE 


inspired by SS 


Pancakes as fluffy as the clouds 
soved with dollops of ctam and & 
spiced pumpkin. sauce One bike and 
youll be sonring trough the skies on 
your : 

difficulty 

eeeeo 


10-12 inch skillet or 
griddie with lid, whisks or electric mixer. 


he whipped cream and pumpkin sauce(tU) 


be made ahead of time. The pancakes are 
best enjoyed immediately after cooking. 


if the pancakes defiate while cooking, [itt 


heat of the pan may be too high or the 
COOking time needs 40 be shortened. 


eS ee ee 


[whipred Crean | 


& 4 cup (55 g) whipping cream, cold 
& 2 Usp powdered sugar 
& K Up vanilia extract 


i 


4 c4p (SS g) pumpkin purge 
4 4p (SS 9) whipping cream 
1% Tbsp brown sugar 

4 5p ground cinnamon 

1 pinch of nutmeg 

1 pinch of salt 


b> b> b> D> p> b> 


2 eggs, cold 

3 Tbsp (40 g) flour 

tsp baking powder 

2 Tbsp ao 9) milk 

2 Tbsp (30 g) sugar 

X tsp vanilla extract 

tsp lemon juice (optional) 

1 pinch cream of tartar (optional) 
XK tsp vegetable oil for cooking 


Other Recommended Toppings: — 


A Fresh berries 
A Powdered sugar 


b> E> E> b> Bp b> b> b> p> 


| ster 1 | In a small mixing bowl, combine 


the whipped cream ingredients and whisk 
until soft peaks form and the cream just 
barely holds its shape. Keep cold until 
ready to serve. 


In a small pot, combine all the 


pumpkin sauce ingredients and stir over 
medium-low heat until sugar is melted and 
sauce is Smooth, Set aside. Sauce can be 
served warm or cold. 


To make the pancakes, first 


separate the eggs with egg whites in one 


mixing bowl and egg yolks in a separate 
bowl. Keep the whites cold, Whisk the egg 
yotks with milk and vanilla extract, then 
add the flour and baking soda, Mix just 
until there are no lumps. Set aside. 


Tile Preheat a large skillet or griddle 


over medium-low heat. If you have an 
electric griddle or instant-read 


thermometer, the temperature should be 
around 300% (150°C). Pour vegetable oil 


into the pan and use a paper towel to coat 


the surface while wiping up any excess. 


St 


ie if using lemon juice and cream 


; of tartar, add them to the egg whites, Use 


an electric mixer to whisk the egg whites 


until foamy, Sprinkle in the sugar and whisk 
on high speed until very stiff peaks form. 


With a spatula, stir 4 of the 


tg whites into the egg yolk mixture to 


loosen it, Slowly fold in the rest of the egg 
whites in 2 parts until there are no more 


yellow streaks of batter or lumps of egg 


white, taking care to not deflate the air. 


The batter should be able to hold its shape. 


Using a (adie or spoon, place 


4 scoops of batter 3 inches apart around 
the preheated pan. Carefully stack 
nother scoop onto each pancake until 

no more batter remains, making 2-3 inch 
tall mounds. The pancakes will expand 
while cooking so try to keep the scoops of 
batter small but as tall as possible. Cover 
with a lid and cook for 5 mins. until the 
bottoms are golden brown. 


En Use a Spatula to very gently 


flip each pancake, and cover with the lid 
again, Cook for 4-5 more mins. They will be 
very soft and delicate. 


| Step 9 | Serve 2 pancakes on each plate 


with pumpkin sauce, whipped cream, and 
any other toppings. 


KKWI KW) 17 r 


Gook time diet 


SMOOTHIE BOWL Lh 


inspired by SS 


Every bike needs & quod breakfast! cou 

Start by making the Deku Seed 
Le Topping Preheat the oven bo 3759 (190% ) 
Weeds Coren Deku Seeds et * Line @ baking shees with parchment paper 
frosty pomp shot to our day And spray with cooking tpray to avoid the 


QB chickpeat from sticking 
| Step 2 | Pour can of chickpeas ina 


aif Fiewlty strainer and rinse thoroughly with cord 
eo000 water Set on @ paper towel and dab to dry 


discarding any bean thells that may have 
fallen Off Once completely éry move toa 


smoothie Bowl Bese: | small bow! and combine with olf and ipices 


Spread eveniy on the prepared 


A iM Granny Smith appie 
A Skiwis baking theet a ake for 35 mins. (or 
A 1banana (sliced and frozen) until golden Drown and crunchy) 
; 4 
eiuenes ns emacs (appras “ ey | Step 4 | While the Gerke Seeds coob 
A 158 02 allergen-free yogurt 
prepare the smoothie bowl! 


Vanilla coconut milk yogurt recommended 
y 


Get owt your Diender Chop 


A XK cup frozen mango chunks 

A K cup frozen pineapple chunks the green apple, removing the teeds and 

Deku Seed Topping Additional Toppings core Skin the hiwit Set aside o bit of 

Aditi ‘1 

A 1can (15 02) A Shredded coconut additional green apple for topping Add 

All smoothie ingredients to the blender 
chickpeas A Allergen-free 4 btend 4 : ‘ 

A 1 Tbsp canola oit chocolate chips ae ms gan agen ete din 

A 1 tsp cinnamon A Almond slices ee 

A 2 Thip sugar | Step 6 | Remove chickpeas from the 


OVEN, pour Lhe tmOothiC mis into a@ bowl, 
add any Soppings you like, and enjoy! 


Chef Notes 
alt that 


needs 40 be done (s 40 Omit the almonds 
from the additional toppings! You can mix 
and match any toppings you like, that's 
the beauty of smoothie bowls! 


prep time 
45 mins. 


dif ficulty 
eee00 


cook time 
the. 


diet 
N/A 


&. 4 cups (250 9) smoies 
A Mhime, juiced 

Sr Je red chili, finely diced 
T pinch coriander, Chopped 
l pinch chives, Chopped 

1 pinch chervit, chopped 

2 Tbsp mayonnaise 

Sait 


Saimos 


b> b> E> b> D> 


XK fresh smatt pineapple 

A cup (125 me) Pineapple juice 

1 pinch Szechuan Pepper, unground 
1 cinnamon stick 

1 star anise 

Ys cup (SO ¢) demerara Sugar 
Vegetable oil 


Burnt Coconut: 


& cup (50 g) shredded coconut 
A i4 Thsp cocoa powder 
A '6 Thip powdered sugar 


Squid Ink Crepe Batter: 


cup (100 g) flour 

% cup (200 me) mitk 

cup (50 mL) heavy cream 
1 large egg 

KH tsp (Sg) cuttlefish ink 

Z Tbsp (20 mL) Seed oil 

\ tsp salt 


b> b> b> b> be b> 


b> 


b> Bm Be b> b> D> D> 


2 Tbsp (20 g) crushed cashews 
Pineapple jelly 

Diced cucumber 

1 tomato, cut into concasse 
Microgreens 

Edible flowers 


B> E> b> b> b> b> 


a [ ster} | In a medium bowl, break apart 


the smoked salmon, making sure all bones 
pave been removed. Add in all remaining 
ingredients and stir well, 


| step 2 | keep in an airtight container 


and refrigerate until ready to use. 


[ step t | Remove the skin and cut into 


quarters, lengthwise, Stand each quarter 
ona chopping board and remove the core. 


[Stor 2 | Add the sugar 40 a pan and 


place over a medium-high heat, melting 
until a light golden caramel is formed. 
Remove from the heat, add A of the 

4 pineapple juice and stir to combine, 


: Ea Add the remaining Juice and stir 


to incorporate, Add the Szechuan pepper, 
cinnamon stick and star anise and allow 
40 Infuse for 20 mins, Pass through a fine 
slave afterwards, 


Return the liquid to the pan and 
bring 40 a@ boil, Remove from the heat, leave 
for 5 mins, and place the pineapple 
quarters in the liquid to infuse for 20 mins. 
Remove from the liquid and allow to drain. 


Place a chargrill pan over 
high heat, Coat pineapple in a very small 
amount of vegetable oil and pinch of salt, 
then grill on one side until dark golden in 
tor. Remove from grill, allow to rest and 
Stice the pineapple into { cm thick pieces. 


| step t | Heavily toast half of the 


coconut ina hot, dry fry pan. Add toa 
bowl, mixin the remaining ingredients and 
store ina container until needed 


Crepe Batter 


Prepare the batter for the crepes 
by mixing the flour with the milk, cream, e4g, 
seed oil and pinch of salt in a bowl, 


Add squid ink and mix well until 
the batter is smooth. Cover the bowl with 
cling wrap and rest in the fridge for 30 mins 


Take batter out, mix well and 
heat a pan or crepe maker, pour a ladle of 
batter and swirl batter around eventy, 


Cook for 1 minute on each side 
until all batter is used up 


> 
= 
o 
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Lay out a crepe. Add some of 
the smoked saimon to the upper half of 
the crepe and smooth down, Add pineapple 
Jelly on top, then add the pineapple and 
burnt coconut, Decorate with cashews, 
tomatoes, cucumbers, greens and flowers, 
Fold up, sprinkle more coconut, and fold the 
2 sides in to forma triangle. Repeat with 
remaining crepes. 


Enjoy 


Chef Notes: 
EET was used for this recipe for 


more of a breakfast taste but you can 
use crab meat instead, 


You can decorate the crepes (UVEOT WE ay 


want! Recipe states a trifold method for 
more of a street food style, 


" 


SYRUP'S. MAGICAL 


MUSHROOM TOAST 


difficulty 
eee00 


A lyetlow onion A i Up sugar 
A UK cup (200 9) A i Up dalsamic 
chestnut / portabello vinegar 


mushrooms, chopped A 


Slices of crusty 


Salt and pepper to 
taste 


butter (or dairy-free A 


spread) 
A Thandfuls spinach 


A 1clove garlic, minced bread, toasted 
A 1 Tbip chopped fresh (dourdough 
parsley recommended ) 
A 1 Tbsp chopped & 1400 g can British 
fresh dil baked beans or Heinz 
A 1Tbip and 1 tip beans (optional) 


cook time diet 
10 wins vG 


1) 


Peet your onion and slice It into 
‘hin rings Simmer them in their own frying 
pan int tip of butter over a low-medium 
heat for the duration of Cooking Lime, making 
sure they do not catch or brown 


Wath your mushrooms and Degin to 
chop them. Quarter the smaller mushrooms 
and cut larger mushrooms into thick slices for 
varying sizes and textures 


Peel and finely mince the garlic Add 
mushrooms and garlic 40 a woh with 1 Tbip of 
butter, turning them up 40 a low-medium heat 


Chop your parsley and dill then add 
them 40 the wok, sautéing them in the butter 


Cook until the mushrooms have 
shrunk and softened, around 8-10 mins 


For the final 3-4 mins, ina 
Separate pan, begin to fry your spinach 
Frying it ina little butter and gartic can 
really help bring out a nice flavor! 


aimee At the same time, add the sugar 
and balsamic vinegar to the onions and turn up 
to a medium heat, allowing them to absorb the 
flavors. Fry like this for 3-4 mins. Optionally, 
if you are accompanying this breakfast with 
baked beans, add them Lo the stovetop at the 
same time and heat through (Consider adding 
salt, nutritional yeast, and balsamic vinegar 
to the beans for added flavor!) 


Toast some chunky slices of bread, 
then layer with the Spinach, masthrooms, onions, 
and season with salt and pepper Garnish with 
a little fresh parsley and dill if you'd (ike, and 
serve (alongside your Optional beans!) 


b 


‘es iit ‘alia 
| wae ii} li \ I 4‘ 
) Y i | 
¢ \ 
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Oragon Roost 
Hot Lava Tofu. win? 


Great Fairy of Forest's 
Super Green SANdWICh .....crecrsssvner 18 


Neptoona Poke Bowl. 20 


Nasty Soup............. wousneyaaeensnavauensioene OO 


Minish Mushroom... raenadieetes @ 


5 Thsp vegetadie oit 

gf package (approx 6 02) 
vegan ground meat 

3 green onions, chopped 

2 Thsp doudanjiang (Chinese 
spicy Dean paste) 

1 Tbsp biack bean gartic sauce 


1g tsp ground Szechuan 
peppercorn powder 

if inch ginger, minced 

2 cloves garlic, minced 

2 tsp Shaoxing cooking wine 
1 cup mushroom stock 
Tbiock (approx 16 oz) soft 
tofu, cut into cubes 

ij bhp Chinese 5-spice powder 
if tsp sugar 

3 peppers of preferred spice 
levei*, sliced 

3 statks baby bok choy 

1 Tbsp chili oit 


>b> PDD bD>D>D>D Db bb bb 


v7 @ 6 wT 


es vime cook time wield diet difficulty 
S ring 30 ring 4 VG GF ee000 


Instructions | 


| Step Neat a wok or large walled pan to 
medina high heat with 2 Thip of oll. Sauté vegan ground 
“meat until browned and fragrant. Set aside 


Ste 


an 1" the same pan add} Tbip more oll and heat 
until warm. Combine doubdanjiang, black bean sauce, and 
Szechuan peppercorns. Reduce heat to medium-low and 
Cook, Stirring constantly, for 2 mins, Add green onion, spicy 
Pepper, and ginger, cooking until they become fragrant 
and the oll turns to an Orange, spicy hue, Add more oil if 
things start looking too dry. Pour in the Chinese cooking 
wine and be sure 40 quickly Scrape any brown bits off the 
bottom of the pan! Then add the mushroom stock, sugar, 
and §-spice powder, stirring 40 combine and ensure 


~ 


ensure they" re covered with sauce. Carefully add tofu, 
Turn to medium high heat and bring everything to a 
simmer, then reduce to medium-low heat and cover for 5 
mins. If the sauce seems t00 thick, add small amounts of 
water, Remove lid and add chili oll, stirring very carefully 
@s to not damage the tofu. 


everything is dissolved! XN 

| Step rr pre-cooked beef and bok choy, stirring to . 
an 
es] 


| Ske 1p 4 4 | p All done! Serve over rice and enjoy! 


At the end of the recipe [RO FETT in this recipes) TY add some spice 40 this recipe, but it 


Sauce is MOL Lhick enough, mix there to combat the heat you do not like Spicy f 
cornstarch and water together of the spicy ingredients! 
Gnd pour into the pan! Thit slurry At the end take a taste 
will thicken the sauce as it heats. and if it's too spicy adda 
Add in Uithie DIAS at a time until Did more sugar until the 
BO reach a desired consistency balance is to your liking 


yOu Can Still enjoy tt Use — 
@ pepper that's at a heat level you are comfortable 
with. Green peppers hi spice (but adds a nice, 
Other peppers by heat 
level are: poblanos, jalapenos, cayenne, habanero, 
Ghost pepper, and the spiciest is Carolina reaper! 


12) 


FOREST'S SUPER 
GREEN SANDWICH 


greevonions mixed together wilchickpeas 
and herbs Pregerted on a. bed of salad in 
Cighitiy tongted ciabatta. 


prep time cook time 
10 riins N/A 


dif fiewlty 
e900 


&g 


ingredients | 


A 1400 g can chickpeas 

A large ripe avocado, mathed 

A x stalk celery, finely chopped 
A Agreen onions, finely chopped 
A thandful fresh parsley, chopped 
A 1 handful fresh basil, chopped 
A 1 Tbsp fresh dill, chopped 

A 1 5p garlic powder 

A 1 tSp onion powder 

A 1 tsp salt 

4 i tsp pepper 

A Baby leaf salad, to top 

A Cherry tomatoes, quartered, Lo top 
& Red onion, sliced, to Lop 

Ay Fresh bread, to serve (ciabatta 


recommended! ) 


Chop the celery, green onions, 
parsley, basil, and dill into a large mixing 
bowl 


Scoop the avocado into the 
bowl, along with the garlic powder, onion 
powder, salt, and pepper 


Drain and rinse the chickpeas, 
adding them to the bowl 


Mash all your ingredients 
together with a potato masher until they 
are well combined, leaving some chickpeas 
whole or lightly mashed for texture 


Lightly toast and butter your 
bread, then spread your mixture over it 


Lay your optional satad on t@ 
(oaby leaf salad leaves, some chopped 
cherry tomatoes, and sliced onion are 
recommended ). 


20 


PDDD DD DEED 


Quick and Spicy Pickles: 


ingredients | 
Favick end Sic Pickles: 


NEPTOONA 
POKE BOWL 


inspired by PH 


difficulty 
eee0° 


2 large seedless cucumbers, sliced 


2 Tbsp salt 

5 cups (1190 9) cold water 

2 Tbsp gochugaru (korean chili flakes) 
1 Tbsp rice vinegar 

1 Tbsp sugar 

2 Tbsp vegan fish sauce 

1 Tbsp toasted sesame oil 

2 cloves garlic, minced 

2 green onions, chopped 

2 Tbsp sesame seeds 


Sushi Rice 


& 


2 cups (400 g) sushi rice, rinsed 3 times 


A i cup rice vinegar 


& 
& 


3 tsp sugar 
1 tsp fine sea salt 


Additional Toppings 


& 
& 
& 
& 


1cup (50 4) shredded carrots 

1cup (160 g) shelled edamame 

1 avocado, sliced 

lcup (75 g) red cabbage, thinly chopped 


cook time 
30 mins 


Vegan “Tuna:” 


A 1Imedium watermelon, cubed and rinsed 
A Keup (120 g) Soy sauce 
A cup Go g) rice vinegar 
A 1 tsp red pepper flakes 
A 1nori sheet, crushed 

A 1tsp maple syrup 

A 1t5p vegan fish sauce 
A 1 Tbsp sesame oil 

A 1Tb5p lime juice 

A Ye Tdsp Sea salt 


Yum Yum Sauce 


1 cup (230 g) vegan mayo 
4 cup (60 g) sriracha 

¥, tsp rice vinegar 

1 Tbsp vegan butter, melted 
4 tsp garlic powder 


b> b> b> b> b> 


the day before you plan Lo make this 
(as there need 40 marinate Overnight ) 


In @ small mising bowl, combine 
ait ingredients for the “tuna” marinade put 

irmeton in a gallon ziplock and pour in 
marinade Refrigerate fernight (at lease 
2 Wrs,, up 60 @ full 24) 0 allow for it to 
hk up Ol those flavors} 


When ready to make your poke 
preheat the oven to 400% (204°C). 
ister watermelon to a baking dith and 
for Thr. 20 mins., or until cooked to 

Uking 


Make the sushi rice. Ina rice 
er cook 2 cups of rice to package 

ins. While that Is cooking, combine 

1 vinegar, sugar, and salt ina small 
pan. Bring the mixture toa simmer 
immediately reduce the heat. Stir 

ntl the salt and sugar are completely 
solved, When the rice is finished cooking, 
sfer it 60 a large mixing bowl. 

the vinegar mixture in and carefully 
40 combine, being sure not Lo smoosh 
he hot rice, Once it is evenly distributed 
hroughout, cover the bowl with a damp 
$0 the rice doesn't go stale while you 
tinue preparations, 


for the quich pickles, combine 
and cold water, This is a quick brine 
the cucumbers! Orop the slices in, 
enturing the cucumbers are completely 
vered in the salt water. Allow them to 


with your hands, Add the pickle mixture 
‘0 maton jars and put In the fridge to sit 


| Step 6 | For the yam yum sauce, 


combine all ingredients. Taste and adjust 
OS necessary! 


Prepare your additional 


nts, get some sushi rice at the 
bottom of your bowt, top with anything 
Ond everything you've created, and enjoy! 


The salt and sugar content of sushi rice Uy 


be adjusted to your personal preference! 
For example, if you don't like sweet sushi 
rice, you can add less suger. Taste as you go 
And adjust Lo make it the best for you! 


The beauty of poke bowls IROOM 


are completely customizable! While these 
toppings are pretty typical of a poke bowl, 
you Can really put whatever veggie you'd 
like on top! Have fun with it, 


Not a fan of watermelon “toona?” hatiny 


is @ brand that sells vegan sashimi tuna! 
It may make the process a bit easier if 
you would like to not have to worry about 
making it yourself, Keep in mind it may not 
be gluten-free so check the ingredients if 
you have any allergies, just in case! 


If you are not a fan of spicy foods, rd 


pickles can be made without the Korean 
chili flakes! Lf used without the flakes, try 
replacing them with Trader Joe's Umami 
Mushroom Seasoning biend. 


The rice recipe is standard sushi rice 


Instead of a poke bowl every time try using 
it to make your own sushi! 


DDD DDDDDDD DDD 


4 


difficulty 
ee000 


10 slices baguette 
Salt and pepper to taste 
4 large sweet onions, peeled 
i tap onion powder 
iM tip garlic powder 
4b ox deef stock 
i Up thyme 
2 Thip butter 
2 Tbip olive oil 
cup (120 g) dry sherry 
and a splash more 
Ys tip sugar 
4 day leaves 
15 slices mozzaretia cheese 
5 slices provolone cheese : 
\ amet 
— 


Cook time 
7 bes 


Instructions 
| Step Cut off the tops and bottoms of 


the onions, then cut in half and fourths 


Step 2 In a large soup pot on high heat, 


combine your Olive oil and butter. Once melted 
add in your onions, breaking them up as they 
gO im, Let sweat until they are turning clear 


| Step 3 Once onions are turning clear, add in 


the beef broth, sherry, bay leaves and thyme 
Turn heat down to a simmer and leave for 20 
mins. Then turn off the heat and let it rest 


Re-heat before serving if necessary 


Pour soup into a broil or oven-safe 
dish, Take 2 slices of bread and rest 5 slices of 
mozzarella and 1 slice Of provolone On top Put 
in the oven or broiler until the cheese begins to 
brown, Repeat for the remaining 4 servings 


(Steps Serve and enjoy! 


zs 


cherry tomashoss make & 
heaghag tines treat Sugt dont leave & oud ov 


tine table too long or it might dipappear.. 


took tine yield 
2 min 


dif fiowley 
#e909 


&e 


ue 


| 
ingredionts | | 
Ze | pactage (99 4) ene tbr com, | 
fe 1 (howe gariic, were | 
Le TOs eget ON ialy Binge 
Lo 1 Thip chopped particy 

Le 1 dip wine vinegar | 
he Kh ep (60 1) crtra VGA Otivy « 
A i tip sate | 
Ae K Mp ground Diack pepper | 
de 4 geal eggs 

La & cherry tomatoe 

fa 1 cops (65 ¢) aifaita sprouss 


| Step? | Cut Off the base Of the engg 


mushrooms and ute your hands to dren 


[ey — 


them up into smailer clusters Cus the 
muthroom stems in half 


| Step 2 | Bring 14-2 inches of water te 


@ boll in a pot over high heat. Blanch the 
mushrooms by tossing them in and Cooking 
for 20-30 seconds, then immediately 
removing them from the pot and 
running water 


Place blanched mushrooms ip 


@ jar Of tupperware with gartic, chili, 
parsley, vinegar, olive oil, salt, and 
pepper. Marinate in the fridge for at 
least 30 mins, or up to a few days Oring 
to room temperature before serving if the 
oll has solidified 


Prepare hard-boiled quail egg: 


by bringing water to a boil in a saucepar, 
adding in the eggs, and boiling for 3} mins 


COOL w te 


Peel and quarter the quail 
Quarter the cherry tomatoes 


| 
Place the alfalfa sprouts one 
plate and Lop with the marinated 

Mushrooms, eggs, and tomatoes and serv 


SNACKS AND 


“MPETIES, 


23 


"FRIED. FISHMAN 
TiAl 


| inspired by WW 

Her, small fry! Aching for Something 
sueel? Let this fisteshaped goodness 
the high. seas! 


10 mins. tomins. & 
 @ @& & 
yield diet difficulty 
4 v @9909090 


A cup flour (135 3) 
A 1Tbsp sugar 
AY Tbsp baking powder 


A 199 
& pinch of salt 


A HX cup of milk (175 mL) 


paste OR: 
1 cup (135 g) of | Your favorite 


adzuki beans filling (pie 
cup (135 9) of | filling, pudding, — 
zt chocolate, i 
enything works!) 


p 
have a fish-shaped taiyaki 
, you can use the batter to make — 
haped pancakes and spread the — 
9 in between like a sandwich! } 


cf ‘ 


BEXCTEM 16 your beans are hara Ond 4p, 
#. 


them soak in water overnight, 


| Step 2 | Rinse the beans and place y 


Add enough water to reach the 
and set over medium-high heat Until it boi ny 
boil for 2-3 mins., then drain the water, # Ley 


Ea Add enough water 40 cover 


back into the pot, and return to @ bolt 
place a lid on the pot and lower the heat t 
Allow ¢o simmer for Thr, and 39 mins,, Neng ke 
occasionally and refilling the water if it a 
the bean line. The beans will be ready poi: ‘ 
can be easily mashed or crushed, My 


} Step 4 | Drain the beans, then mash the 


the sugar, Turn the heat up to medium and ania 
mins., until you have a rather Chunky, Shiny sail 
t, 


] step 5 | Allow the bean paste to cool while 


prepare the batter, 


le 


hem in 
LOp Of the bea 


the beg 
+ Once boi 


™ with 


| Step 1 | Sift the flour, and in a Large bow, 


it Logether with the sugar, baking powder, egg say 
and mith. 


Preheat and butter the pan over : 
medium-low heat. If you have a fish-shaped pan, 


add enough batter to cover one side of the pan, 
@ spoonful of filling on top of the batter, and 
cover the filling with another layer of batter, 
your pan, and flip after 14-2 mins, Cook on the 
Other side for 2 mins, If you don't have a fish-thape! 
pan, cook like you would a pancake and flip the 
batter once bubbles start forming on top. Add the 
red bean paste or filling when each pancakeis 
finished and make a little sandwich, You can either 
pipe the batter into the pan to form the fish shay 
before it cooks, or cut the fish-shape into the 
finished pancake (or aria it circular and eat ast) 


~ 


ie, 


2 (ii) 


i tsp instant yeast 
14 cup (210 ¢) all-purpose op ne 
flour i: 


A cup and 2 Tsp (125 ¢) mith, 
lukewarm 


1 Tbsp (12 g) sugar 


A 
a 
a 
A 3 Tbsp (42 g) butter, sofieney 
& 
A 1tsp salt 


& 10.5 0z (300 §) fresh goat cheese 
cup (SS 9) cream 


ORDON GOAT fi geeesseaetiiea 
BS CHEESE RING © fe 
WITH HERB. SAUCE 


Bread stuffed wir Ordon Villase’s 
firest goat cheese, decorated wil even 


2 cups (23 g) curly leat POrsley leave 
cup (60 mL) olive oif 

2 tsp balsamic vinegar 

3-4 cloves garlic, roughly chopped 

\ tsp dried oregano 

775-4 tsp chili flakes (optionat) 
Salt to taste 


b> b> Bp Be Bp b> be 


s y wakes -“~ 
striped cheese rings. or 
cook bake 
Madd time time 
2 hes mins, : 
Sins. 15 mins : FM should be 
barely warmer than body temp, or it may 
a kill the yeast and the bread won't rise 
It your kitchen is cols, MERE 
difficulty by leaving the bowl uncovered inside your 
eee00 


microwave or oven, next to another largt 
bowl of boiling water. Keep the door cicit! 
and ensure the inside is moist and warm 


is bread is best enjoved Ue 


made. as leftovers shoutd be refrigeratt™ 


: Finsteuctions | 


Combine all ingredients for 
 pread dough in a large bowl or stand 
mixer bowl, If using a stand mixer, use the 

dough hook to mix on medium speed for 6-8 

mins. If kneading by hand, mix ingredients 
with a spoon before kneading in the bow! 
for a few minutes, You should be able to 
stretch @ portion of the dough very thin 

and be able to See light pass through. 


Lightly coat the inside of 
another large bowl with oil. Shape the 
dough into a smooth ball with the seam 
on the bottom and place inside. Cover with 

nie wrap or a damp towel and let rise 
ina warm place until doubled in volume, 
about Thr. 


Meanwhile, in a medium pot, 
Jat the cream on medium heat and stir 
in the goat cheese until melted. Set aside. 


Once the dough has risen, remove 
from the bowl and place on a lightly 
floured work surface, Press down on the 
dough to release any trapped air pockets. 


Shape dough into a long strip 
about 18 inches long and 4 inches wide. 
Using @ spatula or piping bag, spread half 
“of the cheese along the center of the dough 
@ Tinch strip, leaving 1 inch of dough on 
both ends. Fold the dough over the cheese 
and pinch together to seal it ina long 

tube shape. Roll over so the seam is on the 
bottom, 


| steps | Line a baking sheet with a piece 


Of parchment. Shape the dough into a ring, 
ing the ends together, and place on the 
parchment. Cover and let rise for 15 mins. 


Preheat oven to 350+F (175:c), 


Combine all herb sauce ingredients ina 
food processor and chop until herbs are 
finely minced, or process longer fora 
puréed texture. Alternatively, finely chop 
herbs and gartic before Stirring with olive 
oil and vinegar. Season to taste, 


Bake the bread ting for 15 mins, 


until ly browned, Let cool for 5-10 mins, 


Spread the remaining goat 


cheese Spread in an even layer over the 
surface of the bread, 


Cut cheese slices in half and 
in LOp Of the sauce, evenly spaced to 
form a ring with alternating colors, 


pla 


te 


Put bread back in the oven for 
5-10 mins. just until the yellow cheese 
melts, Serve with herb sauce and enjoy! 


GORON MANJU 


Said to be « favorite snack of « certain 


princess, these UiHde confechions are a5 
sweet a5 & Goron. With a bean filling 
a5 red a5 fire and chewy mochi conte; 
these just might be bette than the ore 
in. Dodongo's Cavern! 


prep time Cook time 
The. 35 mins. 25-30 mins. 


I 


dif ficulty 
e000 


&g 


3 


A Kup (230 G) sweetened cong 
A 19g yotk 

A Uf cups (190 g)flour 

A 1 tSp baking powder 


Red Bean Paste 


A i cups (100 g) adzuki beans, $Oake 
overnight 


A 21 (890 Gg) cups water 
A Acup (67 g) sugar (can ada more g 
& 


le 
nied cs 


less to taste) 
Y Usp sale 


& cup (25 g) mochiko 
A SY Tbsp water 
A 1TbSp sugar 


Chef Notes: 


Sweetened condensed milk (7 UN y) Substituied 


for sweetened condensed coconut milk, 


(RUN TTTTT can be made ahead of 
time and stay covered in the fridge 
overnight. Keep any excess bean paste 
frozen in an airtight container to keep 
fresh for 2-3 months. 


(XEPUINTTYTI can also be substituted with 
other kinds of sweet paste (i.e. shiroan, 
chestnut paste). In this case it's 
recommended to use food dye to get that 
Goron red color! 


pring 2}4 cups of water to a boil, 
adzuki beans to @ pot, lower to 


I ked 
pad 500 nd let cook for 1 hr. 


jum heat @ 

At the 45 minute mark, check to 

Pepeans smash smoothly between your 

s ae once they 40, add sugar and continue 
ing for 15 mins. 


TH rurn heat to low and mash beans, 
| dding salt and adjusting sweetness to taste. 
can add more water if the paste is too 

rey, Dub don't add too much! It should be dry 
a to form into balls later on. 


PPT piace ina foil covered bowl and let 
in the fridge. 


TH in a medium bowl, whisk together 
eetened condensed milk and egg yolk. Sift in 
flour and baking powder, then mix until it 
es a soft and smooth dough. Form into a 
and cover in plastic wrap, then place in 


fridge for 30 mins. 


ey ina small bowl, mix together 

eet rice flour, sugar, and water. Cover with 
tic wrap or a plate and microwave for 

Mf mins, Remove from the microwave, mix, and 
epeat the process once more. Mix the mochi 
with @ spoon for 1-2 mins., cover with 
tic wrap, and set aside, 


Prepare workspace with dough, 
hi, and red bean paste, Preheat oven to 


(71"¢). 


Take about 1 tsp of red bean 

ste and flatten it out, Put a { tsp portion 
of mochi inside it and roll paste into a ball. 
704 CaN repeat this and then work with the 
th, If you prefer.) 


pinching the 
dough up. Rott into a smooth ball and pinch the 


top to create a fat teardrop shape. piace on 


@ baking tray lined with Parchment paper 
repeating for the rest. : 


| Step 10 | bruth manju with a yotk-only egg 


wath and bake for 25-30 mins. 
ee » OF until fully 


Remove manju from oven and let 
it cool completely Use a fire-heated metai 
chopstick or edible marker 40 draw on a Goron 


face, Remember to keep heating the chopstich 
in between applications! 


| Step 12 | Bring in a paper bag for you and 


your friend while you go Bombche Bowling, and 
enjoy! 
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Fisherman's Favorite Fish 
and Potato Pie 


vigdogger Empanadas 


embrose's Fire Realm Chili 
Chicken & la King de Hyrule... 
Hearty Stew 

Linebeck's Fried Shrimp 


Manbo's Gumbo 


; a 
» T made an ehw big 

babes of Hyepe shrimp 

to shart wilt. Valow, oe 
bot Coved il! Medlt 


1f mou're being hagyed 
by Curcecos 4 pu 
journey Acrenys a 


When you get tined from. 

turing, Shop in. for a. 
bout of meaty Stes, 00 
fox ou. right up, owes 


Telme 
@) 
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FISHERMANS FAVORITE 
ano POTATO PIE 


-_ ~ 


inspired by BOTW 


Bi mainly i ary Fisherman's home, tt creams fish and poluhe fling if 


f ws @ ©@ 


prep time cook time yield diet dif ficuley 
" phes 50 mins 4 « Pp e900 
: wakes 6 2X7 pie! 
INGREDIENTS ti) 
, 2 cups (280 9) 4& 1(b(450 ¢) bonetess A 1 smalt carrot, diced 
all-purpose flour Skinless fish filet 


(about 2 02/60 9) 
(fleshy white fithor A 3 Thsp (42 g) butter 
Salmon works best) A, 4 tp dried thyme 
Tbay teat (optional) A 4 cup (30 ¢) flour 
Tcup(240 mL) mitk A 1 Tép finely chopped 
Tcup (240 mL) me parsley (leaves from 
chicken or vegetable 2 sprigs) 


stock A Salt and pepper to 


D> D> b> 


taste 
oz (480 9) potatoes 
Tbsp (28 g) butter 
) Tbsp cold milk Egg Wash: 
Salt and pepper to taste & leg A 1 Tbsp cream or milk 


Divide dough in half. Cut 


two pieces of parchment large enough 
ic mixer or pastry blender, cut to fit baking sheets, Place one half 
utter into the flour until the Of dough on each sheet and cover 
pieces are no bigger than peas, with a large piece of plastic wrap. 
While mixing, slowly pour Koll dough into two ovals 


the water and mix just until a about 12°x8" wide and stack on 
formed, 00 not knead, baking sheet. Chill for 30 mins, 


Qe shai _ 


Meanwhile for the fish filling, 
bring the mitk, stock, and bay leaf 0 
boil in a medium pos, Cut fish into 1-2 
inch cubes and add to the pot. Simmer 
for § mins, Remove the cooked fish pieces 
with a strainer and set aside. 

TYPE in a new pot, melt the buster 
over medium heat and cook carrots and 
thyme until softened. Add the flour and 
stir until the carrots are evenly coated. 


TTRAN Stir in the liquid Little by 
Uiktte to prevent lumps. Let simmer for 
1-2 mins, until thickened, and season 
with salt and pepper to taste. Mix the 
parsley and % cup (175) ml of sauce 
with the cooked fish, Let cool for at 
least 20 mins. 


TTR While the fish cools, peel 
potatoes and chop into 1inch pieces. 
Cover with water in a pot and boil over 
medium heat for 10-15 mins, or until 
a fork can pierce potatoes with no 
resistance, 

RYT crain and discard the water. 
Return potatoes to the pot and mash 
with the butter, then milk. Season with 
salt and pepper to taste and let cool. 


When the pie fillings have 
cooled, prepare @ baking sheet with a 
sheet of parchment paper. Place one 
sheet of rolled pie dough onto a work 
surface, Peel off the plastic wrap and 
cut a large 9"x6" oval with a wedge tail 
to make the fish's body, Place on the new 
baking sheet and chill the scraps. 


Using a spatula or butter 
knife, spread a thin layer of mashed 
potatoes all over the fish shape. Make 
a thin border of potatoes inside the 
edge of the body, 


ney Yee 


Spoon the fish filling Onto 
the potatoes in an even layer, Cove, 
the fish with another layer of Mathes 
potatoes and smooth the top to maj, : 
a round body, 


Take out the Other roties 
sheet of pie dough and lay over the 
fish pie to cover the filling. Press down, 
around the edge of the fish and trim 
with a sharp knife. 


In a small dish, beat the ¢, 
and cream together for the egg Satie 
Brush evenly all over the pie. 


Preheat oven to 350 
(175°C). Using all the dough scraps, cut 
out a mouth, fin, eye, and thin strips to 
line the edge of the pie and decorate ihe 
top. Score the tail with 4 eventy spaced 
lines and pierce the top edge of the pie 
with a knife. Brush with egg wash, 


Bake pie for 50 mins. Check 
the pie after 30-40 mins,, and if it's 
already golden brown, cover with a sheet 
of aluminum foil and continue baking, 


Let fish pie cool for 10 mins, 
before serving with leftover sauce, 


CHEF NOTES 


You may substitute mashed potatoes 
with your preferred recipe or premade 
mash, but the pie may burst open if 
there is to0 much liquid. 


If using 
frozen fish, 
make sure 
to defrost 
overnight 
and drain 
the excess 
liquid before 
cooking, 


DIGDOGGER 


Mane 


) butter 


eggs 
: ae ke uncooked bacon, sliced in half 
4 


cup (60 9) cheddar cheese 
sale and pepper to taste 


teup (120 9) all-purpose flour 
tp baking powder 
Asp salt 
q Tbsp granulated sugar 
1 Tbsp vegetable shortening, chilled 
1 Tbsp (15 9) butter 
1 Tbsp dry sherry 
2 large eggs, divided 
Pimento olives 


| item Prepare the fillin @ small 
owl, crack and scramble the eggs and set 


In a frying pan over medium-high 
heat, add in the butter. Let it meit and tilt 

he pan around to completely coat the bottom 
with butter, Carefully add in the bacon Slices, 
Flip the pieces often to promote even browning 
antil they reach the desired doneness, about 
8-15 mins, of cooking. Remove the bacon and 
place them on a paper towel lined plate to let 
the oil drain. Drain the leftover oil in the pan 
Lo a heat proof cup to dispose of later, but 
ve about 1 tsp in the pan to cook the eggs. 


Add the eggs to the frying pan and 
le the cheese on top. Mix the eggs and 
cheese together and cook over medium-high 

he at for 4-5 mins. or until the eggs start to 
lidify. Season with salt and pepper. 


&. 


Crumble the bacon into small pieces 
and 


mix in with the eggs, remove from the heat 
and set aside, 


Preheat the oven to 375% (190°C). 


Begin the crust. Over a large bow!, 
Sift the flour with the baking powder, salt, 
and sugar. Make a weil in the center of the dry 
ingredients and place the shortening, butter, 
sherry, and 4 egg into the well. Use your hands 
40 gently combine the ingredients. Knead until 
the dough is smooth and stiff, If needed, finish 
kneading the dough ona floured work surface. 


DALIAN On a floured work surface, roll 


the dough out until it is about Yainch (3 mm) 
thick. Cut out as many S inch (13 cm) circles 
QS possible. Leftover dough can be balled back 
together and rolied out again, Make sure to 


dust with flour to prevent the dough from 
Sticking. 


Step i Birrry) heaping Tbsp of the filling 


in the middie of a dough circle and placea 
Second circle on top, pinching the edges closed, 
Use a fork to crimp the edges shut. 


pAddaa Make a small stit in the center 


Of the empanada for steam to escape while 
baking and add a pimento olive in the stit for 
Gn eye. Place empanadas on a lightly oiled 
baking sheet. 


SAAUa In a small bowl, crack and whisk 


the last egg to make an egg wash. Use a small 
brush to coat the crust of the empanadas with 
the egg. 


Step 11 


Bake for 10-12 mins, or until 
golden brown and crispy. Enjoy! 
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Cook time 
30 mins 


REALM CHILI 


inspired by ST kg g Halve, peel, and thinly slice YOur onion, 
Peel and mince your gartic. Drain and 
black beans. 


Step 2 | Fry onion in a drizzle of oit overa 
medium-high heat for Ground 4-5 mins, until 5 
: ‘ oft. 
ine Fire Realm! A tomato, lime, and be careful not to let the onion catch or burn 
te ste 3 | | 
coriander salsa. onic : seed | Step 3 B Afterwards, ada Garlic, Mexican spice 
i ile lime rice makes an mix, and chipotle Paste and cook together for 1 min 
sf { panimend. gtes'a 


AAiae Pour 300 mi of cold water ina 
og SQucepan, adding in the rice and A tsp salt, Bring 
to the boil, then lower 40 a medium heat and cover 
difficulty 


with a lid. Cook the rice for 19 mins., then remove 
the pan (stilt covered) from the heat and leave to 


One side for 10 more mins,, allowing it to continue 
Ingredients cooking in its own steam, 
‘A. 1medium red onion, 1 Tbsp sun-dried | Steps | Pour 400 ml of water into your chili, 
halved and sliced tomato paste 
1 clove gartic, minced 


1400 g can black 
beans, drained 


rinse your 


along with the sun-dried tomato paste, stock cube, 
cup (100 g) red Gnd lentils. Bring to the a boil then reduce the 


heat 
Split Lentils 


A 
& 
to medium, cover the Pan and simmer, Stirring 

& A lime, zest and juice CC asionally, for around 20-25 mins or until the 
2 tsp Mexican style = 5 cup (150g) cherry Lentils are tender. 
Spice mix tomatoes | Step ¢ | Add the black beans to the chili and 
A Tbsp chipotle paste A 1 handful fresh 
& %Koup (150 3) 
basmati rice A 
Tvegetable stock cube A 


cook for 5 more mins. 
coriander 


ee ly 
1 Tbsp olive oil BERET white cooking, make your satsa by zesting 
YX ae Gnd leora and halving the lime. Keep the zest to one side. 


to taste ei 


LB Quarter your tomatoes, chop the 
coriander, then squeeze half the lime juice intoa 
Small bowl, Add the olive oil, tomatoes, and 
coriander to the bowl and mix until fully coated. 


gE ep EB Once the rice is fully cooked (there 
should be no water left in the pan), add the lime 
zest into the rice and mix through thoroughly. 


Step 10 | Serve the chili over the rice with salsa 
on the side. Additionally, squeeze some lime juice 


from the other half of your lime in for added zing! 


prep time 
15 mins 


g 


difficulty 
@9000 


cook time 
55 mins. 


en pepper i 
red pepp’ 
; a8 yellow pepper 
A we oz can of peas 
qonion 
qstatk celery 
ggor chicken breasts 
cup (120 mt) chicken broth 
{cube chicken bouillon 
14 cups (45 9) egg noodles 
: thead of lettuce 
tcup heavy cream (235 mt) 
é icp milk (235 mL) 
6 Tbsp flour 
1 Thsp butter 
4 cup mushrooms 
Bay leaves (optional) 
2. e998 (optional) 
Salt and pepper to taste 


Instructions 
| step? | Bake the chicken breasts at 3754 


(190%) for 25 mins. When finished, et into 
bite-sized pieces and set aside to rest. 


| Step 2 | (optional) Ina pot with 


chicken broth, simmer Y stalk of chopped 
celery, 2 bay leaves, and one of the cut-up 
chicken breasts for at least 45 mins. Once 


finished, separate the chicken breast from 
the broth. 


Dice the onions, Peppers, celery, 


and mushrooms, Place them ina buttered 
Pan over medium heat and sauté until the 


Onions are golden G-5 mins.). Add the 
chicken breast, 


In @ Separate pot over tow 
heat, combine the chicken broth, chicken 
bouillon (if you want a Stronger chicken 
flavor), milk, and heavy cream. Once these 
are mixed together, add the flour and 
whisk for 3-5 mins, 


UATE Add the vegetables and chicken 
to the sauce. Add salt and Pepper to taste 
and let simmer for 5 mins., then remove 
from the heat to allow the sauce to 
thicken. 


Step 6 


In another pot, bring water to 
@ boil and add the egg noodles, Cook over 
medium-low heat for 7 mins. 


ALI AUAN Wash the lettuce and line the 


top of a plate with it, 


Steps 


Drain the egg noodles and spoon 
the noodles on top of the lettuce, 


Add the chicken and cream on 
top. Enjoy! 


(optional) Add a soft boiled 


gg On top by boiling a raw egg yotk in 
water for 5 mins. 


afficulty 
eeo0° 


uf pound Lamb (225 4) 
if pound peef bacon (113 ) 

1 sweet onions 

12 small yellow potatoes 

3 heads of garlic 
2 cups water (400 4), more as nee 
Salt 

Pepper 

Your favorite spices 


b> Be > fm be b> Ee b> be 


Wash, peel, and cube your 
potatoes into small pieces 


Siti eam Peel and dice the garlic and onions 
into small pieces (you can also add onion and 
garlic to. a food processor and pulse until 
small enough ) 

5 


baie Cut bacon and lamb into small 
pieces 


Grease the bottom of your stew 
POL with non-stick spray or olive oil, 
Fy 


ddd Layer halt of your potatoes into 
the bottom of a stew POt or cast iron, add 
Salt, Pepper, and Gny extra Spices yOu prefer. 


| 


| step 6 | Adda layer of onion and gartic, 


then a layer of lamb, then bacon, Repeat the 
layer of onion and garlic before adding the 
last of your potatoes alongside Salt, Pepper, 
and preferred seasonings on top. 


Add water to the pOt, enough to 


meet just below the top layer of potatoes 
and set it over high heat to bring to a boil, 


| Steps | Once it boils, bring it down to a low 


heat and let simmer for 1 hr. and 30 mins. (don't 
forget to check on it and add water as needed, 
it is possible to boil the water Qway and this 
will cause the bottom of the pot to burn). 


| Steps | Serve ina bowl or layer up ona 


plate and enjoy! 


LINEBECK'S 
FRIED SHRIMP 


inspited by PH 


the sea. wilh only « 
via ea ce 
slit, wher you have the chance 

Liss Lindbeaks fried shrimp recipe 
5 pvardead eel ereread pails t cas 

wagry itd 
di 


if ficulty 
e090 


Cook time 
10 mins 


25-30 pre-cooked 


T pinch of sait 


A Lime, juiced 24 02 canola oit 


eh | Tbsp lemon juice 
Shrimp A 2 pinches Sugar 
A Keup (1s $) mango A 145p rea Pepper 
& Iplate futt plain Onda dash more 
breadcrumbs & XK tsp onion powder 
& egg Ax Sp gartic powder 
A Keup (120 9) 2% A XK tp black Pepper 
mitk & 
a 


| tenet 


In a blender combi 
and sugar, along with lemon 
until smooth, 


them ina colander ¢ 
tails off gently and 


ne the mango 
And lime juice 


P Out of the bag and put 
0 rinse them off. Putt the 


check down the center 
ridge of the Shrimp to make sure it is clean. If 


it isn't, then gently devein with your nails or 
tweezers, 


| Step | Next pour outa plate of plain 


breadcrumbs and add in the red Pepper, garlic 
powder, onion powder black Pepper and salt. 
mix it together till the Spices Look mixed, 


In a separate bowl,whisk the milk 


and egg together to make an €99 Wash to dip 
the Shrimp in. 


Coat the shrimp first dip in egg 


wash and gently but thoroughly coat each 
Shrimp in the breading. 


SITE Once all the Shrimp are coated. In 


@ large fry pan, fill 4 of the way with oil, 
Let it get up to temperature and start frying. 


Once all the Shrimp is done, take 


your sauce and shrimp to enjoy! 


. wal Ae, 4 

.* ‘ LPS 
| \ x 
. ’ af 
~ % 

Y - 
tt ee 
. a 


: ngredi 
pe ao mi) vegetable or peanut oit 
a (83 4) all-purpose flour 
}large onion 
{green betl pepper 
pstaths celery 
pctoves gartic 
z cups (200 $) chopped okra 
Tlarge tomato, diced 
acups (1L) seafood stock 
Seasoning 
1 Tbsp garlic powder 
2 tsp Onion powder 
1 Usp oregano 
1 tsp cumin 
1 tsp cayenne pepper 
1 tsp smoked paprika 
E Salt and pepper to taste 
, 2 bay leaves 
2 bsp worcestershire 
1 bsp hot sauce 
*? cup (SO mL) white wine 
1tb (450 9) peeled and Po 
deveined shrimp 
2 tb (900 g) mussets 
775 (b (300 9) white fish 
YK tsp file powder (optional) 
KK cup (30 g) chopped parsiey 
‘V Tbsp lime juice 
Cooked rice to serve 


| Step t | Dice the onions, Peppers, and 


celery, mince the gartic. and Set aside 


| Step 2 | Ina large pot, heat the oft 


Over medium heat and stip in flour. Cook 
for 10-15 mins » Stirring constantly to 


void burning, until it durns the color of 
mith chocolate, 


| Step 3 | Add onion, belt Pepper, celery, 


and gartic to the pot and cook until 
softened and fragrant, 2-3 mins 


Stir in okra and cook until no 
longer slimy, about § mins 


Add tomato, Stock, Seasonings, 
worcestershire, hot sauce, and bay leaves 
bring to @ boil and reduce 40 @ simmer, 
Cook for 1 hr, or up to 2 hrs, 


While the gumbo is cooking, 
Wath the mussels and Chop the fish into 
bite-sized pieces, 


Step 7 


Add white wine to nother pot 
Gnd bring Lo a boil over medium-high heat, 
TOSS in the mussels and cover the pan, 


Steaming until the mussels Open up, about 
5S mins, 


eabidhal Remove the mussels from the 


pot and set aside, reserving the Steaming 
liquid, Remove the mussel meat from the 
shell and discard the shells, 


10 mins, before the gumbo is done 
simmering, add the Mmustel-steaming liquid 
into the gumbo along with the Shrimp and 
white fish, and cook for about § mins. 

s 


ELRUE Add mussels to the gumbo along 
with the optional file powder, cooking for 
another 3-4 mins. 


DALLA Turn off the heat and stir in 
the parsley and lime juice. 


Step 12 


Serve In a bowl with rice and 
top with more parsley and hot sauce. 


ee 


ese 


Zelda's Mini Fruit Cake 66 


Golden Power Lemon Bars................68 


LOSE Child COOKIG nc ccccssssssen 7 


OChAVO'S POPFAIE onc ccccsecessseee PZ 


ia 


ZELDAS MINI FRUITCAKE rine 
$% a6 er 


aif ficulty topped cdhh the Fresher 


prep time cook time yield diet ath 
10-18 mins 10-12 mins 2 Cokes N/A Sey fruit on Heprute! 


A i cup sugar (36 9) A ipint heavy cream 
A Ke tip salt A teup powdered sugar (132 $) : 
~ t 


A Keup cake flour, sifted 02 9) A itp vanilla 
A Slarge egg whites C js j 


well chilled 


A 1 Tbsp water (10% 4) A Tangerine slices da Raspberries 
A i Up orange ertract A Lime stices A Cotton candy green grapes 
A Ys Up cream of tartar A Blueberries A Strawberries, for between layers 


Fie « glider free option, use Ye} Pesonad 

faerie king Arians gluten fe ft 

Preheat oven to SS0*F (175°C) ge exact meas of Our and 
cake flow, 


sugar about 2 mins until super fine, Sift 


In a processor, Spin 
side 


half the sugar with the salt and cake flour, setting remaining sugar a 


In a large bowl, use a balloon whisk to thoroughly 


combine egg whites, water orange extract and cream of tartar. 
After 2 mins., switch 40 a hand mixer, Slowly sift the reserved 
sugar, beating continuously at medium speed, Once you have 
achieved medium peaks, sift enough flour mixture in to dust the 
top of the foam, Use a spatula to gently fold, Combine until all 


flour mixture is incorporated, 


Carefully spoon into 4 inch pans evenly, Bake for 
10-12 mins 


Coot upside down On a cooling rack for 
the. before removing 


Ci 

white cooling, chill a bowl and smn 
t for une duration Of Coot time erate 
i 

peat 


gemove bowl and beaters from Un fg et ay 
Pree! deat the heavy cream until frothy adr 


Add powdered sugar and vanilia SFadualty white beat 
ating 


Whip until light and thick enough to spread 


Adda layer of frosting followed b . 


c 94 Strawberry 4) 
grou? tayer of frosting Top with another cake layer, tesa Ks 


Coat the entire cake with frosting And smooth it 


Add frosting toa Star-tipped piping bag and ada y % 
Pymatt swirls along the Outer rim of the cake 


Top with 1 tangerine Slice, 1 Lime 
Mice, 3 blueberries, 1 raspberry, and 1 grape 


Repeat with the other cake, 
jit, then Serve. 


20-30 mins 


prep tine 


g 


difficulty 
@e900 


&9 


cook Coot 
time time 


40 mins. 2-3 brs. 


eS 


diet 


Vv 


Shortbereed Crust 


A 1cup (230 9) unsalted burg, 
A Kcup (100 8) sranutated gy 
A ih tsp salt (2849) “ 
A Dcups and Z TSP (265 9) 4, 
A pash of vanilla extract ~ 


Filling: 


A 2 cups (400 8) granulated 4, 
A Beup (45 g) flour os 
A 6 large eggs 

A. 1cup (240 mL) lemon juice 

A 2 Tbsp (283 9) lemon zese 


Topping: 


A cup (100 9) powdered sugap 
A 1tablespoon (14.3 g) Lemon ze, 
A Food-safe glitter 


pod 


preheat oven to S2BF (163°C) 
tine the pan with baking 
_ archment, but leave overhang 
per oF Se atk easier. Or grease the pan 
east with flour. 


Melt butter, 


Combine butter and vanilla 

ch together in one bowl. In a separate 
wi combine flour, sugar, and salt. Then 

dd the flour mixture to the wet mixture 
bit by bit until well combined, This will 

make a thick dough, 


Place dough into a 9x13 pan and 
press into a flat layer. Bake for 20-22 
ins. until lightly browned, 


Remove from oven atid use a 
fork 40 gently poke holes into the crust, 
aking sure not to go all the way through 
pe crust, 


Set aside to cool some (not 
pletely) while you work on the filling. 


In a food processor, if you have 
add sugar and lemon zest and pulse 
until well combined, If you do not havea 
food processor, you can instead add your 
test and sugar together in a large bowl. 


Pour in Lemon juice and eggs, 
ing until completely combined, 


Add flour and mix until combined, 


Steps Remove from oven when the 


Center is mostty set and M0 longer jiggtes 


Shep Let chill at room temp for 


Thr. then in the fridge for 1-2 hrs. more 
(untit mostly or completely cooled) 

| Step y While the temon bars are 
cooling, prepare the topping Ina food 
Processor, if you have one, pulse powdered 
Sugar, lemon zest and food-sate glitter 
until well combined, If not, you can mix 
the ingredients ina small bowl to combine 
them some, In this tase, the lemon zest is 


Optional as the mix can be bulky without 
the use of a food processor, 


Remove lemon bars from the 
pan and usinga sharp knife dusted with 
powdered sugar (or a triangle cookie 
cutter, also dusted) cut the lemon squares 
into even triangle shapes. 


Oust your lemon bars with the 
topping and you have your Triforces! 
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LOST CHILD 
COOKIE 


inspired by 211 


&g 


dif ficulty 
eee00 


|Ingredients 


A 1 cup (225 g) unsalted butter, softened 
and cubed 
A 2K cups (530 g) dark brown sugar 
A 72 large eggs 
A 1 Sp ground ginger 
A 1145p ground cinnamon 
& }4 tsp ground nutmeg 
& 1d tsp ground clove 
A 4 tsp allspice 
A Kh tsp salt 
A 4Acups (480 g) all-purpose flour 
A cup (120 g) powdered sugar 
A 2-3 Thsp milk 
A 1 5p vanilla extract 
A Food dye 
ae 
= i) 

Oo. ¢ SB. 

— Aas dD 

9 VANS \ 

y 2, im Aa } 


cook time 


‘89-12 mins 


Preheat the oven to 350% (75 a 
and line two baking sheets with Parchmeny 
paper 

In a large bowl, cream together 
butter and sugar. Next add in the egg, ginger, 
cinnamon, nutmeg, clove, allspice, and sait pay 
together, making sure 40 Scrape the sides of 
the bowl to ensure everything is incorporated. 
Stowly add the flour,a smallamountatq 
time, and mix until just combined. Gather the 
dough into a ball, wrap in cling wrap, and chiy 
for 1-3 hrs. The stiffer the dough, the easier iy 
is to roll out later, 


Once chilled, on a clean, floured 
work surface, roll out the dough until it ig 
about 4-4 inch (6-8 mm) thick. Witha 
cookie cutter or knife, cut out Shapes in the 
dough and place the cutouts on the prepared 
baking sheets with about 1 inch (2.5 cm) 
between the cookies. 


Bake for 9-12 mins. or until the 
edges are slightly brown, Remove from the 
oven and let the cookies cool on the sheet for 
2-3 mins, before transferring to a cooling 
rack to cool completely, 


In a medium bowl, add the powdered 
sugar, milk, and vanilla extract. Mix well for 
3 mins. or until glossy, For a runnier icing, add 
more milk. 


Divide the icing into as many bowls 
as food dye colors. Add a few drops of foot 
dye and stir until completely incorporated. 


Using butter knives, piping bags, 
spoons, and / or toothpicks, decorate the 
cookies and enjoy! 
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OCTAVO'S PARFAIT 


inspired by CoH 
Making heroes is a lot of hard work If 


ypuire getting overpowered by that bast 
boss and being trom off your groove, 
peraps ds Kime for a refreshing dessert 
break. og 

difficulty 

e000 


‘ 


Cake 

2 earl grey tea packets 

Yocup @o ml) mith 

Yo cup (65 g) unsalted butter 

4 oz (118 9) unsweetened chocolate 
XM cup (100 g) sugar, divided 

K cup (65 g) tlour 

cup (305) sweetened cocoa powder 
3 eggs 

1 Usp potato starch 

T pinch salt 

1 pinch cream of tartar 


b> D> Be D> D> b> b> D> D> D> D> 


Cookies 

A Keup (65 9) unsalted butter 
A Koop (120 3) milk 

AL cups (400 g) flour 

A Acup (354) sugar 

A Leal grey tea packets 

A Tcup (235 mL) heavy cream 
A 14 cups (245 g) dark chocolate 
A ‘1 tea packet 


cook time 


ihr 
15 mins 


Toppings: 


1 maraschino cherry 
3 cups (700 mL) heavy cream 
tcup (200 g) sugar 
Grapes 

1 Tbsp vanilla 

3 tea packets 

Black sprinkles 

Food coloring (if desired) 


b> E> D> D> b> b> D> D> 


Instructions 
Cake: 


In a double boiler (or 
microwave), heat milk until nearly boiling 
and allow 2 packets of tea to steep for at 
least 5 mins, 

Sita Add the butter, unsweetened 
chocolate, and 4 cup (33 g) of sugar. Stir 
continuously until fully combined, then turn 
the heat off and allow to cool. 

Step 3 


Combine the flour and cocoa 


Separate the egg yolks and 


7 
2m: 
AB 
2 e 
" > 


oe 


oh che egg whiter, add the 
wi 
4, and cream of 


sugar, $0! 
he meringse Whip the egg 
sare combined. then 


nnd 
vom 


dient 
ait ingre 
sm jeavo search and continue 
y aber 


anvil site peaks 

Add the e989 yoths to the dry 

44, and stir in the chocolate / mith 

Cad once this it mixed, slowly start adding 

icq until everything is combined into 

patter, As toon as everything is combined, 
continu to mix 


Put batter into a small cake 
and preheat the oven to 300 (150°C). 
another oven-safe pan with hot water 
When the oven is ready, put the 
¢ on a high rack and the water below 
Cook for 45 mins. 

When finished, allow to cool. 

ke tastes best when cold and can be 
refrigerated for around 3 days, 


Cream the butter and sugar 


Heat the milk, and steep the 
for at least 5 mins. (since there's so 
1, you can swith the tea bags around 
squeeze them). 

Combine all the ingredients ina 
wi together, then roll the dough fiat. 
With a toothpick and a knife, 
it Out the cookie shapes you want to 
orate the top of your parfait, and put 
them on a plate. The remaining dough can 
be used for regular cookies, 

Refrigerate your dough for 

20 mins., and preheat the oven to 325°F 


Place your chilled dough ona 
sed tray and bake for 15-20 mins., 
the top (ooks golden, 


Neat heavy cream ina doudie 


boiler while Contingourty Stirring until ia 


nearly DOILSs. Remove from heat, and Steep 
the tea packets for at least 5 mint 


Aliow the cream to cool (putting 


it in the refrigerator is preferred) as this 
will make it easier to whip 


When ready to whip, add the 


vanilla and sugar and whip until seif¢ 


peaks R — 


fasten tb st astip 
If you want it to be light grey, 


add 10 drops of yellow, green, food 
13 drops of red. and 15 dro, 
mileage may vary 


coloring, 
PS Of biue (your 
depending on what brand 
You use—the cheap ShopRite brand was used 
for these amounts). 


want Hae ertam to be 
< Sereno 
cfc 

In a double boiler, heat cream 


and steep tea Gimilar to the beginning of 
Step 1 Of cream). Add the chocolate chips 
Gnd stir until fully combined 


Use some of the chocolate to 


decorate your cookies! 


eam (yer your parfait by adding 


cake, topping the cake with chocolate, and 
piping in cream. Push grapes into the cream, 
then repeat by adding cake, chocolate, and 
cream with fruit. Continue until you reach 
the top of your glass, and swirl the cream 
On top. Add sprinkles, arrange your cookies, 
and don't forget the cherry on top! 
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mystical Seed Brew 


Zora Egg Tea 


Health Potion Cocktail 
(or Mocktail!) 


Premium Milkshake 


-cremia 


77 


MYSTICAL SEED BREW 


inspired by OoS /OoA 

Theres no way Link could make o bh Holodrum 
or Labepene wihrod his brush} Sabchel of b, R 

Tf wp Uke wrt, nave wondered what tha bag pan 
wright haste like, here's just one i seeds 


4% @ Ge w& 


prep time Cook time wield diet dif ficwlty 
25 mins 1S wins 2 VG. GF 
+ 12-24 bes 


LADD Ie) 


ingredients 
pvsicat und itt: BAM Masticet Seed Brew: 


& 2Tsp (25 g) dried 


& 3 Tbsp as 3) coffee 
adzuki beens beens 
& 4 cup (60 g) walnuts, A&A S smelt cordemom pods 
Chopped A 3 dleck Peppercorns 
& 4 cups (11) woter 4 tsp anise or fennel 
and extre for Soeking Seed 
beans A &% tsp ground nutmeg 
A 


lcup (so ml) 
Mystical Seed Milk or 
other milk ( 
& Tbsp (12 9) dark 
brown suger 


Linstructions: | 


beans in a couple inches of 
water and soak for 
12-24 hrs 
| step 2 | prain beans and 
add to a blender along with 
2 cups (500 mL) of water 
and the walnuts, Blend 
for K-1min until mostly 
smooth. 
Strain through 
a nut milk bag, squeezing 
lightly 60 get out the liquid 
Pour liquid into 
a saucepan along with 2 
more cups of water 
BEXDLM stowiy heat the 
milk over medium-low heat 
until almost simmering, 
about 10-15 mins, stirring 
frequently to avoid 
scorching on the bottom of 
the pan. 
} Step 6 | Remove from 
heat. Store in the 
refrigerator and consume 
within 7-10 days. 


| Step 1 | Grind coffee beans, 


In @ spice 
grinder, oF mortar and 
pestle, grind cardamom, 
peppercorns, and anise seed 
together 

Combine coftes, 
freshly ground spices, and 
nutmeg, and brew ating 
your favorite method to 
produce %-1 cup Of strong 
coffee (a French press or 
moka pot works weil), 


Heat the milk 
and sugar ina small 
saucepan over medium heat 
for about 1 min. 


HOLE whisk the 


mith vigorously white stilt 
heating until a thick foam 
forms on top, about 4 min, 
Alternatively, transfer the 
mith 60 @ clean French press 
and move the plunger up 
and down through the mith 
until a thick foam forms, 


| Step 6 | Divide the coffee 


Into two mugs and top with 
foamed mitk, 


| Step 7 | Dust with cocoa 


powder or cinnamon if 
desired and serve. 


JT whole vanilla Dean 


fcup (200 §) granutated sugar 
Teup (240 ML) water 


Z cups (480 mL) water 


18.8 oF package (250 g) dried 
ta @ pearis 


Teup (240 mL) bourdon (ptionat) 


tterfly Pee Flower Tee 


Teup (15 ¢) dried dulterfiy pea 
flower buds 


2 cups (480 mL) boiling water 


2 cups (280 g) of ice 5 *y 
Teup (240 mt) mith 

4 Thsp Baileys Irish 

Cream (optionat) 


» Ce 


| Step t | Slice the wan 


a dean verticatl 
4Omwn the mi 


44ie and icra, 


PE Out the seedy laa 
SQucepan over medium he 


OL add ip the 


9 60 a DOU. Once Dolling turn the heat 
down and simmer for 1S mins Stir Sccasionaity 


to avoid Durning Set Aside Lo cool 


| Step 2 | Ina SQuCepan over m 


tedium heat, 
im the dried ta 


PIOCO pearis and 
Bring 0 a doit and 
heattoa Simmer. Stir for 5 


2 cups 
then reduce the 
MIAS. and then 


remove from the heat Gnd Set atide to Coot 


for 10-15 mins 


| Step 3 | Remove the Pearls from the 


water and place in a 
PEAPS with the 


how 
Small bowl. Cover the 
bourbon and tet them soak 
for 15-20 mins If noe “ting bourbon, soak 
with Teup (240 ™L) of water 


| Step 4 | In a large heat Proof bowl, add in 


the dried butterfly pea flower buds and 2 cups 
Of doiling water Steep uncovered for 10-15 


mins. and then strain the tea intoa pitcher to 
remove the buds Set aside 


Ina Call glass, first add in a 


Spoonful of pearis Then add 2 Thip of vanilia 
bean simple syrup and 1 Cup (140 g) of ice 
Next, add Y cup (20 mL) of mith and, 
Optionally, 2 Tbsp of Baileys Irith Cream 
Lastly, top off the glass with the duttertiy 


Pea tea Repeat the process io make a drink 
for a friend. Cheers! 


pyup and bepioes 
ba uged bo ashe enare 
poh ant ics Usher! 


a 


2 oz (80 mL) vodia 
Soda or clud toda he 
4oz 


(for mockiait use 
re instead) 


(120 m)> Sranberry juice Coos 
J4Ce 1S recommended) 


A loz Go mt) arenadine 
A 402 (mo ™L) Lemon-lime soda 
A 


Edible alcohol glitter, add do your 
heart's content 
A lee 


| Step | Chill a glass or POLION Dotile in 


the freezer. 


| Step 2 | In a shaker add ice, vodka, 


cranberry juice, and grenadine. Shake 
Vigorousty until the shaker is frosty on the 
Outside at doing a mocktail, do not add 
the soda. it May Cause the lid to POp off). 


| Step | Add Lemon-time $0da and stir 


until well combined, 


ig 


OR MOCKTAIL!) 


A refreshing drink wile a Stight Kick to | Step 4 | Pour into your glass, (if pouring 
gut you the eregy needed to get back 


into @ potion bottle usea Strainer if the 
indo the feght. bottleneck is too smail. You can always 


rush your ice if you want it in the 


bottle.) 
Enjoy! 


difficulty 
990909090 


XS 


MILKSHAKE 


A premium milkshake made from the 
best milk found in Hupule. Wie a Sprin- 
He of fairy det, ds sure to be plesgard to 
fase and have wonderfull effects. 


prep time cook time 
3 mins 5 mins. 


y, @ 


dif ficulty 
99009 


wis w 


A3 scoops vanilla ice Cregg, 

A Kup 2% mith 

A. Tpinch rose gold sanding tugap 
A pinch white sanding Sagar 
A 1bdis ot" swirl Of whipped 
Al tsp caramel sauce 
A3 maraschino cherries 


cream 


| step? | Combine your ice ere. 
am, 
milk, 


and caramel sauce into your Diender | 
’ if 
and blend until smooth 


proceed to Lop with whip cream enti 
there is a nice dome on top 


| ster 3 | Sprinkle on your sanding Sugep 


place three cherries on top, and tnjog | 
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Ea ae DETER | 
is 2.43 


our digitet side zine 
i Ss seed fuit fics! 


by onlay boy the stars 


Steam rises in languid curls from the 
Orange soup; the process of cooking 
has transformed, as if by magic, 
disparate ingredients into a cohesive 
whole, The scent that permeates 
the air of the little kitchen is a new 
one to Link's nose. New, and oddly 
inviting. The blend of fish and squash 
and cheese and warm Spices somehow 
works, ina way he'd been afraid it 
wouldn't. Closing his eyes, he inhales. 
“It's done.” 


IN SEARCH OF 


SILVER LINING 


When they had just arrived in 
Kakariko Village, Zelda hadn't known 
how to cook, of course — Impa herself 
had needed time to relearn her old 
skills after several years of palace 
meals. Even now, Zelda's carrots are 
cut lumpy and uneven, and she takes 
$0 long with the onions that tears are 
Streaming down both of their faces by 
the time Impa can sauté them. 


FOOD FOR 
THE SOUL 
by Mod ke 


Once most of his heavy armor was 
off, he headed to the kitchen. The — 
door was closed, so he knocked, Afip. 
no response, he knocked once more 


“Kohga!” He called out, banging his 
fist against the wood once more, — 


The door flung Open immediately — 


Standing before him was Master 
kohga in all his glory, though his glor 
was a bit covered in flour and 
chocolate, Stained with Something 
that Sooga didn't feel like asking — 
about, 4 


"Sooga!l Welcome back." Kohga lea 
in the doorway. 


When Sooga tried to look past him, 3 
Kohga stood up straight. Ah, so 
whatever was going on was secret. 


REMEMBER, REMEMBER 
(IHS &§ NOW) 


by Mod Sana 


ouches beside the fire, 
oper in the snails and adding the 
spices Link suggests. Link sits next to 
him, cross-legged on the ground and 
huddling close by the fire's warmth. 
14's quiet between them, a 
comfortable peace broken by the 
~ erackle of the fire and the sizzling of 
butter. 


| Hyrule Castle looms, red and eerie on 


the horizon, but Sidon and Link pay it 
no heed. The Castle is a monster for 
another day. For now, they have the 
- warmth of the fire and the steady 
companionship of each other. 


SKIES, SURFACES, AND THE HERO 


CHEF THAT CAN'T ACTUALLY COOK 
by Oswrin 


Groose crossed his arms, scowling. 
“I didn't say I liked them, They're 
weird, But they're... decent. Now, at 
_ least.” He seemed to struggle saying 
anything remotely positive about 


| Link's cooking. “Your curry wasn't 


Spicy at all, though.” 


“Pipit told me it was plenty spicy,” 
Link said. He hadn't ever hada 

problem with spice, so it was hard 
- for him to recognize. 


“Pipit has the Spice tolerance of a 
chuchu," 


TAKING 
ROOT 


by Con 


Humming thoughtfully, Urbosa raises 
her glass and takes a generous sip, 
The reaction is instantaneous: she 
slams a hand down on the table, 
letting out a bolt of crackling 
laughter that shakes Link to his 
core. The entire canteen turns to look 
at them, but Link pays them no heed. 


“Jou wear our silks well and make 
@ fine drink? Why, you're a Gerudo 
at heart!" Pride rings in Urbosa's 
voice as if she were Speaking of 
Zelda. “Abeeru, get everyone a round 


Of this! This drink deserves to be 
known!" 


Syrup points to her cauldron as 
though it should be obvious. “lama 
witch, boy. I brew things of use. Bring 
me a magic mushroom from The Lost 
Woods, and | swear to you that it 
will be worth your time." 


The Lost Woods. He's supposed to go 
there after his to the tip-top of 
Mount Hera anyway, There might be 
some use in checking out the lay of 
the land before, just in case. Link's 
heard the rumors. 
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